. By depriving guinea-pigs of fresh green food, and offering only a diet of grain and water, these workers were able to induce a disease analogous to human scurvy, from which the animal died within a month from the commencement of the restricted diet. The post-mortem appearances showed all the lesions of typical scurvy, and included changes in bone, cartilage and bone marrow, loosening of the teeth, and, in addition, ha;morrhages, which might occur in any situation.
These workers also studied the influence of various additions to this scurvy diet, and investigated the distribution of the anti-scorbutic principle among various vegetable food-stuffs and its resistance to drying and to exposure to high temperatures. The 
11.
It is evident from 9 and 10 that the anti-scorbutic vitamine is extremely sensitive to drying. As regards exposure to high temperatures, it is also more unstable than the anti-beri-beri vitamine. Hoist (1912) found that the anti-scorbutic power of fresh cabbage was slightly lessened after exposure to 100? (J. for half an hour, but that the deterioration was appreciable after one hour; at 110-120? C. the destruction was rapid and complete.
12
It follows from 7 and 11 that neither the antineuritic vitamine nor the anti-scorbutic vitamine pay be expected to survive in tinned or sterilised foods, considering the high temperature to which these have been subjected in course of preparation.
13.
In case of armies or other populations subsisting largely on tinned food, it is imperative to provide adequate supply of vitamine from outside sources.
To prevent beri-beri, the bread or biscuit should be made from whole-meal or germ-containing flour.
To prevent scurvy, if a supply of fresh fruit or vegetables is not procurable, germinated pulses should be added to the diet. London, 1757. t In 1840, the daily ration of lemon juice was 1 oz. and H oz.
ugar, issued two weeks after leaving land. (Budd, 1810.) 
